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The Museum Cafe 

When The Museum Cafe opens to the public during the first week of 
September, a renovated food service area, a refurbished dining room, and a new 
menu will be ready for visitors. Dr. Evan H. Turner, Director of the Museum, 
has appointed Kathleen Lawley to head The Museum Cafe and its staff of 
seventeen . 

The Cafe is open from noon to 4:45 pm on Tuesdays through Saturdays and 
from 1:00 to 5:00 pm on Sundays. It is designed to offer both convenience and 
a pleasurable experience to Museum visitors and staff. Dr. Turner explained 
his goal "to make the restaurant a place where fresh food is prepared well 
and attractively presented at a reasonable price"— to Peggy Fowler, an Akron 
caterer and food consultant, and invited her to help make changes in the 
Museum's food operation. The process began in December I 987 , when the idea 
and budget were approved by the Museum Board of Trustees, and concludes now, 
with the opening of The Museum Cafe. 

Physical — changes . The wall separating the smoking and non-smoking areas 
has been removed, and the entire Cafe is a non-smoking area. The east window 
wall now offers an uninterrupted view of the Outdoor Garden Court. Plaster 
walls have been repainted and teak panels have been moved from one wall to 
another. Four separate food and beverage stations replace the single 
cafeteria line. They are: soups, salads, and sandwiches; sweets and fruits; 
entrees and hot specials; beverages. A separate cashier’s station has been 
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added. A new seating arrangement accommodates 126 patrons at tables of 2, 4, 
or 6. The tables have white formica tops; the chairs are upholstered in 
shades of gray vinyl. Floor plans are attached. 

Equipment changes . Back of line equipment purchased for the serving 
area: Portable hot food cabinet, conveyor baker, refrigerator- freezer, 
stainless steel wall shelf and work table, soup warmer, stainless steel 
service line with drop in pans for hot and cold food, heated display case, 
hamburger broiler. 

For the kitchen; only minor equipment changes were made, as much of the 
original {1940s) equipment, such as a Hobart "buffalo chopper" with 
attachments , is excellent . 

Menu changes . The menu uses fresh, seasonal ingredients in a 
straightforward manner. Prices are moderate; there will be a $2.50 minimum 
between noon and 2:00 pm Tuesday through Saturday. Some of the menu changes 
respond to results of a questionnaire filled out by 24l visitors to the 
Museum, all infrequent users of the old Museum Restaurant; their principal 
concerns were with longer hours for food service, long cafeteria lines, and 
health-conscious menus. Each day the menu will be printed with an asterisk 
beside items that are low in saturated fat and cholesterol. Sample menus are 
attached. 


The process . Mrs. Fowler and and Ms. Lawley, then a member of Mrs. 
Fowler’s Akron staff, tested products from forty purveyors to develop a 
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purveyor list (a list of purveyors chosen is attached), developed cook systems 
for new menus, and costed all recipes. Much of the work for signs and 
installations was done by Museum staff, and a metal fabricator, A1 Podnar, was 
contracted to do all stainless steel work. Mrs. Fowler's daughter and 
colleague, Meg Fowler, began working with the Cafe staff in February; she and 
Ms. Lawley conducted intensive training for the staff during the week of 
August 22. 

Those who worked in planning and implementing the changes include R. K. 
Montgomery and Associates, a food service concern in Clinton, Ohio, that 
developed all mechanical designs and specifications, and these members of the 
Museum staff: William E. Ward, Chief Designer; Philip H. Dickinson, Plant 
Operations Manager; Lawrence J. Wheeler, Assistant Director for Development; 
Don Voss, Supervisor of Building Services; Frieda Huber, who had assembled The 
Cafe staff and had managed the Restaurant for I 3 years; Ezekiel Williams, 
Utility Foreman; Milton Anderson, Jim Carlson, and Gerald Smith, carpenters; 
Joe Jamrus and Jim Rudisille, electricians; Fred Sanders, A1 Sherlock, and Bob 
White, engineers; Josef Sandtner, mason; and Gene Eddy and Howard Oliver, 


painters . 
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PURVEYORS 


Brownberry Bread* 

Country Life (Pullman, Michigan) 
Eurof oods* 

Gordon Food Service* 

Hillcrest* 

Impromptu Cuisine* 

Midwest Associates (Baltimore) 
Montana Milling* 

Northern Haserot* 

Ohio Farmers* 

Peterson Nuts* 

Pierre ' s* 

Presti* 

Tener* 


sandwich bread 

natural juices, nuts 

specialty products , cheeses 

juices, coffees 

eggs , cheese 

pizza crust 

quiche 

grains , rices 

staples, meats, poultry 

dairy 

nuts 

ice cream 

epie (French bread), pepperoni bread, 

hamburger buns 

produce 


*Cleveland firms 
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CMA CAFE MANAGER ft/fia 


KATHLEEN LAWLEY 


Education 


B.S. Kent State University (Education) 

Special Studies - Master Baker D. Schley (Breads, Pastries) 


Experience 


Zona Spray Cooking School, Hudson, Ohio 
Teacher of bread making. 

Peggy Fowler, Caterer, Akron, Ohio; and Current Cuisines, Hudson, Ohio 
Baker, Cook, and Manager (3 years) for cafe and catering services. 

West Point Market, Akron, Ohio 

Bakery Manager and Deli Manager (1 year) for well-known market's 
delicatessen and bakery. 

Green Local Schools , Union town , Ohio 

Teacher (13+ years) - taught various grade school levels and learning 
disabilities. 


Bread Consulting - Cleveland and Akron Restaurants 

Six years of private catering (out of my home) - mostly dinner parties. 



